Abstract
protein added (75% protein); 75g sugar; 46g refined sunflower oil; 4g sodium bicarbonate; 3g citric acid; 1.5g salt; 0.5g xanthan gum. The amount of added protein 
132
The batters were prepared in a mixer (Kenwood Major Classic Model KM800, UK), in 133 which the rice flour, protein (depending on the formulation), sodium bicarbonate, sugar, 134 citric acid, salt and xanthan gum, were incorporated in the first place, and sunflower oil 135 was gradually dripped in; finally the water was added. The batter was beaten for 10 min 
Batter properties

140
The specific gravity (SG) of batter was measured as the ratio of the weight of a standard 141 container filled with batter (W2) to that of the same container filled with water (W1).
142
Two different batches were employed and each formulation was measured in triplicate. 
176
The muffins were left to cool down at room temperature for 1h on rack. Then, they 
230
According to the ANOVA results, it was observed that SG was significantly affected
231
(P<0.05) by the protein type (Table 1 ). The highest SG value was obtained in the batter 
242
The viscoelastic properties of the rice-based muffins batter containing different protein 
257
The animal proteins also modified the dynamic mechanical spectra of the rice based 
354
The animal proteins also influenced the development of storage modulus of the rice- yielding a weak gel. However, G¢ has a plateau value from 85°C until the end of the 378 experiment, indicating that the gel structure behaves stable in this temperature range.
379
To further evaluate the effect of temperature in the viscoelastic properties the evolution of tan  380 was evaluated. 
